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Some Thoughts On Homsteading 
As A Way Of Life In Florida 
To Florida nd Back, Part 1-
By Hal Porter 
Part I 
[Vigor. assurance. independ· 
ence! These three qualities in 
Hal Porter enlivened those fortu­
nate to hear his talk at the Flori· 
da School of Living meeting on 
Jan. 29 (in the American Home· 
steading Foundation's village 
hall, Melbourne Village, Fla.) 
Mr. Porter lives at Rt. 1, Box 
1742, Port Orange, Fla. This is 
the talk, in five installments.­
Editor] 
What qualifies a man to talk 
on any subject? Not a string of 
letters after his name, or high of· 
fice, or a lot of money; not even 
what he has read or thought 
about a subject. The only quali· 
fication that proves anything to 
me is, has he been there? At 
first I was doubtful of my quali­
fications for talking on home­
steading. (I was more confident 
of what I know of organic gar­
dening and natural foods nutri­
tion.) I'm a newcomer to the 
homestead idea, and my home­
stead is small: one-half acre. But 
I decided that it's not length of 
time that counts: it's depth and 
extent of the experience. As to 
size, my half acre in Florida 
may equal two or three up north, 
since my land is working the 
year round. I grow as many as 
four crops a year in the same 
row in my garden. 
My wife is an ardent supporter 
and my chief helpmate in this 
homesteading adventure. We got 
into it through a search for 
health. A few years ago we were 
both semi-invalids. She had the 
"miseries" in her arms and 
hands, legs and feet. Some call 
it arthritis: some call it rheuma­
tism. My trouble was pulmonary 
edema and severe angina from 
four episodes of coronary throm­
bosis. At one time our bedroom 
Do You Know 
Your Greens? 
For the real greens there is 
no substitute for the delectable 
wild spring greens - garnred in 
the fields and hedgerows. The 
lowly and sometimes despised 
dandelion holds first place among 
these perennial favorites. Close 
rivals are \vild watercress and 
the tender, pale green leaves of 
the plant commonly known as 
·'white top." Next are sour dock, 
sheep sorrel (sour grass), pepper 
grass, wild cress. and even the 
tender young clusters of black· 
berry leaves and the pale green 
tufts of elder leaves. 
Dandelion leaves are at their 
best when about six inches long, 
still tender but large enough to 
handle. This is just about the 
time they first begin to blossom. 
For easiest handling they should 
be cut off at the top of the root 
so the entire leaf cluster remains 
intact. 
Cleaning and washing greens 
is something of a task but well 
worth the effort. Discard every­
thing but the freshest, greenest 
leaves. Wash three or four times. 
using lots of water; pile into a 
large kettle, and cook as you 
would spinach. I like a little salt 
in the cooking water. Cooking 
time may vary according to age 
of plants, but will average about 
one hour. 
Salad Too 
One part of the dandelion 
plant is sadly neglected in some 
areas. The blossoms and buds, 
carefully discarded by many 
(continued on page 4) 
smelled like a liniment factory, 
but I couldn't smell it because I 
was breathing pure oxygen from 
a tank beside the bed. We had 
tri'ed all the modern chemical 
remedies, and got no better. 
Faced with the prospect of be­
ing either dead or invalids the 
rest of our lives, my wife and I 
decided that it was time we took 
a look at our diet. 
Gardening-A Preparation 
We had considerable prepara­
tion for this. For several years 
we had been dabbling in organic 
gardening and skirting the edges 
of the field of health through nu­
trition. In this we were encour­
aged by our doctor, Ruth Rogers. 
The program we decided upon 
called for lots of food supple­
ments, such as brewers yeast, 
dessicated liver, rose hip powder, 
fish liver oil, and wheat germ; 
and more important, organically 
grown grains, fruits and vege­
tables. The food supplements and 
grains we could get either at our 
local health food store or from 
mail order houses. But the only 
place to acquire the organically 
grown fruits and vegetables at a 
price commensurate with our in­
come - by this time I had been 
forced to retire on a disability 
pension, which in spite of Presi­
dent Johnson's war on poverty 
remains inadequate - was to 
g;:ow thtln. 
So we quit "fooling around" 
with organic gardening and went 
into it in a big way, growing lots 
of vegetables, particularly green 
vegetables to be eaten raw, 
strawberries and citrus fruits. 
Gradually we added fruit trees 
such as peach, pear and plum. 
We started trying to raise rab· 
bits, got our own chickens for 
meat and eggs, and built a shed 
to have a goat as soon as I can 
locate one fo.r milk. By the time 
we got through with all this we 
had a real genuine homestead, 
and, incidental to this talk but 
not to us, we regained a large 
measure of our health. 
With this introduction, I will 
proc<><>d -with tho subject of 
Homesteading As A Way of Life 
in Florida. I think I can best il· 
lustrate this by telling you about 
a dream homestead. Not one 
from a nighttime fantasy or a 
nightmare but a logical, well­
thought-out day-dream of the 
homestead I would like to have. 
Not that there is anything wrong 
with the one I have except that 
I would want more land. 
Save the Money 
The dream starts with acquir· 
ing a sum of money. This would 
be large or small according to 
one·s personal standards. but 
about the amount one wouid get 
from selling a middleclass home 
up North, before moving to 
Florida. In my case the money 
might come from some sucker 
buying my present homestead at 
the value the tax assessor puts 
upon it, or from my literary 
agent in New York selling one 
of my books and it becoming a 
best seller. If I were a young 
man I would start saving like 
mad. become almost a miser to 
get the money for such a home­
stead. Since it is too late for 
that, I dream of a windfall. 
With this money I would buy 
land. somewhere between 10 and 
50 acres, depending on luck in 
locating acreage in what amount 
and for what price. In the mar­
ket bulletin land is advertised 
anywhere from $100 to $2,000 
per acre, according to location 
and development. I would be 
very particular in choosing the 
(continued on page 3) 
f he rn Sharecropper Still Has 
Life; Why Can't He Be Free? 
By Mildred J. Loomis 
Each trip I take leaves me 
pondering the size, the diversity, 
the problems and the wonders of 
this country. It had been ten 
years since I was down South, 
and the chief impact now of the 
16 busy, winter da'ys spent there 
in January are of its contrasts: 
poverty and affluence, near des­
ert and jungle, J,rilliance and 
dullness. It would take a book 
to describe all that we encoun­
tered of interest to Green Revo­
lutioners, but I hope to report 
some of it, particuL1rly the home­
steads we visited and the ideas 
of some of our re:::ider-members 
we saw on the tri\,. 
THIS FAMILY in 
Alabama faces 
eviction. They 
can't pay $40 
a month past 
due for their 
Our winter at Lane's End in 
Ohio had been open and mild­
who wanted relief from this nice 
weather? The School of Living 
meetings had been scheduled in 
Florida, Don and Doris Abbott 
of Michigan were 'to drive down, 
and would take me along. Near 
evening, Jan. 22, they appeared 
with the first heavy snowfall of 
the season; it really was snow­
ing, we could be blocked in on 
our long lane by morning. So we 
arranged for them to sleep at 
neighbor Newbauer's on the 
highway, and Sl'"f' enough, next 
morning our ·x 9fkswagen got 
stuck in the lane. John and I 
walked out with my luggage to 
meet them. 
We drove leisurely
.., 
angled 
west through Kentucky and kept 
west of the snow-J:i,locked moun­
tains. Much of the way Don re­
galed us with sallies into the 
antics and foibles of human be· 
ings, as seen from his different­
than-usual insight into astrology. 
Even I, who tend to the rational 
and scientific. was amazed at 
what he came up with. The 
highways were fairly clear, but 
it was a winter wonderland un­
til well into Alabama. 
Thoughts on Share Cropping 
rn that state tlle t>rick-rect sou 
and the inadequate rural homes 
. were all-pervading. There was a 
sprinkling of neat,newly-painted, 
small ranch homes, but the rough 
pine-board shacks of sharecrop· 
pers are still typical. Why is 
this? Why must rural-dwellers. 
Negro and white, live like this? 
Here and there the elegant 
large and old plantation home:-­
with shacks nearby - suggest 
what happened. Some people 
July Is For 
Problems Of Living 
How familiar are you with 
School of Living approach to 
"problems of living?" Did you 
note an error in reporting the 
Florida Seminar in February, 
Green Revolution? One reader 
write. "The Possessional Prob­
lem ·was wrongly titled An­
thropic!" 
"So what?" others will say. 
Some readers do not see the val· 
ue of our "aspects of living" cur· 
riculum. But many have found 
continued thought on them use­
ful to their living the good life. 
Think a while on this correction: 
The Anthropic (from man) 
Problem: What is the ultimate 
nature of man? What distin· 
guishes human beings from oth­
er levels of energy? 
The Possessional Problem: How 
should things in the world (land, 
money, goods, etc.) be held or 
(continued on page 2) 
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IS THIS the end of the road for rural Americans? 
·'owned" the land; others didn't 
and had to rent or sharecrop the 
fields. Some persons had access 
to natural resources; others did 
not. A hundred years ago this 
nation fought a war to "free" 
the slaves, and they were turned 
loose from plantation owners­
free! 
Free? So long as the land was 
not free, how free were the 
newly "freed"? 
Today, how free is the share­
cropper? Today some of us say 
we are "free." But how free are 
we of the regulations caused by 
"government" that is now again 
trying to "handle" the problems 
still unsolved by the Civil War. 
Today a mighty movement is 
"helping" the Negro claim his 
civil rights, to vote, to be edu­
cated. Today "we" are fighting 
a war in Vietnam to "free" peo­
ple. (More than 70 % of the Viet­
nam farmers are renters of agri­
cultural land; 40% of the work­
ers are unemployed.) 
How much farther must we all 
go to freedom? Until they, and 
we, teach and practice new ways 
of hol<;ling land as a trust-equal· 
ly available to all: with secure 
possession of it gua.ranteed to all 
who use the land. and because 
they use it. Until· such time, is 
the only "out" for countless ru­
ral people a squalid street in a 
festering city slum? 
(to be continued) 
Homesteading Tips From Texas 
By Effie May Neie 
Box 1025, Alpine, Texas 
Pinto beans are the finest fla­
vored of all beans. I had two 
crops of bush beans well along, 
when the milk goats got into 
the garden and ate them all off. 
So I planted pinto beans for 
quick production, and I never 
before saw such a heavy crop 
You should have seen me way 
up at the top of a ladder, nailing 
on the greenhouse top and cover­
ing. My husband always said I 
couldn't drive a nail straight, 
but not since I did all the work 
on the greenhouse (and built 
shelves in our little walk-in 
room for all the canned goods). 
of the. finest tender beans. I 
raise lots of cucumbers, squash, 
butter beans, onions, potatoes, 
okra, cantaloupe, watermelons 
and peppers. 
We like the 6-9 inch podded 
"medium hot peppers, and the big 
bell-shaped hot pepper, the big 
sweet pepper and the slim 4 in. 
hot pepper. We have lots of what 
we call the little turkey pepper. 
It comes up every year from 
roots. We like it in eggs, meat, 
soups, stews and beans. 
My husband, 81, does not have 
good eyesight, and cannot help 
much outdoors, but he helps 
greatly in canning time--shell· 
ing peas, snapping beans, skin­
ning peppers, peeling fruit to 
can and dry. I never could ac­
complish everything without his 
help. 
My greenhouse is 8 x 18 ft. 
I'd like more information from 
anyone who has experience in 
greenhouse growing. Only to­
matoes and peppers in it now. 
We want to get way out in 
the mountains where there are 
springs and caves. I'd be glad 
for letters, with information and 
questions too. I'll try to an­
swer. Please include addressed, 
stamped envelopes. I'd like to 
hear from non-religious people 
who can think for themselves. 
I think The Green Revolution 
is a voice of the coming new 
world of love and contentment. 
calling to those who have ears to 
hear. I know no paper like it. 
and none that could fill this 
need in building a new world 
from scratch, the only way it 
can be built because too few peo­
ple like us care anything about 
the change. 
1 
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A Green Revolution 
Among Farm Workers 
Farming is Big Business these days and particularly in 
the Yakima and Wenatchee Valleys of Washington State. And 
that means that there- are thousands of people who while 
breathing fresh country air are nonetheless as overtly ex­
ploited as any element in the American economy. Sociologists 
and "Poverty Program" officials call them seasonal workers 
or migrant laborers; they call themselves field stiffs or straw 
cats. They pour into Washington ( and the Imperial Valley 
of California and the fields of southwest Michigan) as early 
as March of each year to begin the long summer (until No­
vember's last apples for those who can take it) of plantjng, 
pruning, staking, burning and picking, only to be driven out 
of town when they are no longer "needed." The AFL-CIO 
spent a million dollars a few years ago "researching" the pos­
sibility of organizing agricultural workers and decided they 
were unorganizable. What the workers could have done with 
that million! 
Thus deserted by ·'organized labor" in their efforts to 
take control of their own lives, the concerned workers in Yaki­
ma "discovered" the Industrial Workers of the World. One 
field worker, George C. Underwood, wrote to the dusty old 
headquarters of the IWW and learned that the Industrial 
Workers of the World stood for complete internal democracy, 
for the self-organization of all wage-workers into one power­
ful yet uncentralized organization, that it stood for the day­
to-day struggle of workers against the bure.aucratic, dehuman­
izing economy and for the revolutionary struggle to place pro­
duction back under the control of those who know best how 
things should be produced-the producers themselves. Under­
wood "signed up" with the IWW and six months later applied 
for organizers credentials. 
During the past year Fellow-worker Underwood has been 
laying the groundwork for a huge organization drive in cen­
tral Washington this growing season. He has distributed 
thousands of leaflets, and he and other IWW's are planning 
to open a hall and office in Yakima this March. They are fight­
ing tremendous odds in their drive to organize the field 
hands- the Chamber of Commerce, the American Legion, the 
bosses, the lack of money and the apathy of many workers 
will be going against them. 
But they must succeed because to a large part the nu­
tritional health of the nation depends on th'is and like drives. 
The farm owners care little about the nutritional value of 
the food produced on their farms and orchards-they are only 
concerned with profits; but the people who work the fields 
12 to 15 hours each day know what such things as sprays can 
do-each year they see one or more families killed or maimed 
as a duster plane misses a field and sprays a migrant labor 
camp. And they experience life in the disease-ridden camps 
and know what this does to the crops they pick and handle. 
Obviously they, not government agents or other "outsiders," 
are the people to change these conditions; and just as obvious­
ly, they cannot change them individually. Organization to 
change work, change products and change life is the best an­
swer to this "problem." 
Health is at stake, so is human dignity. This battle will 
cost a lot, and the entire IWW treasury is but a few thou­
sandths of what the AFL-CIO spent researching agricultural 
workers. Your money is needed for the Yakima Hall Fund 
and for the more general Agricultural Workers Organization 
Fund-send what you can to the Industrial Workers of the 
World, 2422 North Halstead, Chicago, Ill. 60614, labelling it 
as to use. And if you are unfettered with a job or a homestead, 
head for Yakima to participate in the Drive--contact George 
C. Underwood, 102 South 3rd St., Yakima, tel. GL 3-2046. Do 
what you can to start a Green Revolution on a large scale. 
-Bruce Elwell 
Beware, Take Care, In The 
Buying And Selling Of Property 
By Clayton C. Bauer 
821/2 Mill St. 
Spencerport, N. Y. 
You can't deal in property 
without also dealing with peo­
ple. The successful property 
manager weighs the human ele­
ment with as much care as he 
observes the legal safeguards. 
Caveat emptor-let the buyer 
beware-still rules the market­
place as it did in Nero's time. 
price somewhere between $4,000 
and S5.000. With his hired man 
he set . about putting the house 
in shape to sell. I happened to 
drop in on him at the time. 
through a cabinet sink. Theo 
hastily improvised. covering for 
the shabby walls. He and his 
man slapped paint on generous­
ly. 
"I know what I'd do with this 
place," I said 
"Burn it, eh?" laughed Theo. 
"Right." I walked out to the 
road and looked back. You could 
hardly believe it. He'd replaced 
the leaky roof with a white 
fibre shingle. The exterior he'd 
painted with an almost fire­
engine red and added some pret­
ty crude white trim. Dolomite 
stone dropped along the drive­
way appeared to present a firm 
path to the barn-garage. The 
place looked cozy and satisfying, 
even enchanting. 
The couple who came later to 
look the place over were "anx­
ious." They bad a legacy com­
ing. They knew housing was 
scare in this area. It was spring 
and they wanted to putter in 
their own garden, watch the 
grass grow green, smell the 
fresh air off the meadow. 
They must have drunk that 
day of the cheer that blinds. 
They saw the defects. Yet the 
man insisted. "I'll tear that off, 
put on some so-and-so (he was a 
house mechanic himself), change 
this, do that." 
Theo asked $13,000, let them 
knock him down to $10,000, 
with a $1,000 down. They agreed 
to assign a $1,000 from the ex­
pected legacy. Theo rushed to 
the phone to get his lawyer on 
the job. 
Delays ensued. Theo demanded 
more of the legacy by way of 
"holding" the place for the 
couple. They agreed to assign 
$1,800. 
The legal papers were pre­
pared, signed. The couple moved 
in. 
One day Jhen the sun was 
hot and it looked like spring had 
really arrive<l, the new owner 
began to tear patchwork from 
the walls: "I'll remove this, put 
on some of that new . . . ; it's 
real smart," he told his wife. 
The more he pulled the sicker 
he got. 
He went'"outside. He pulled 
off boards and probed under the 
house. 
Theo came over, worried. 
"Ain't cha going at it a mite 
fast?" 
"Oh, I'll fix it up. Don't wor­
ry. I'll have a real place here 
before I'm done." 
But the bloom was off the 
house. now. One night the pair 
bundled up all their belongings, 
and took off, leaving no forward­
ing address. Theo still has a set 
of assignments, quite legal, but 
no money. He had considerable 
fixing to do before he lured an­
other sucker his way. 
This is no made-up yarn. Look 
before you leap. 
Do You Know Your 
Greens, cont'd 
greens fanciers. can be used to 
make a marvelous salad. So, 
gather all the blossoms you wish 
but keep them separate. 
To make your salad, wash the 
blossoms carefully and snip off 
most of the lower stems. Boil a 
half-dozen potatoes in their 
jackets (I do) and remove the 
skins as soon as they are cool 
enough to handle. Some cooks 
prefer to peel the potatoes and 
cook them with the greens, 
which is all right. Cube the po­
tatoes and place in a large bowl. 
Chop the uncooked dandelion 
flowers coarsely and sprinkle 
liberally over the potatoes. Don't 
be skimpy. Add lh cup minced 
onion (scallions are perfect) and 
1 teaspoon celery seed. 
Fry 1A to lf.i lb. of bacon until 
crisp. Lift out of pan and drain. 
Use the drippings for your dress· 
ing. There should be about 1.4 
cup. Add equal parts of vinegar 
and water to this fat. testing un­
til you get the exact tartness you 
wish. A little salt may be added 
if desired. 
Private School 
Succeeds In Kansas 
A private school for elementa­
ry and high school students can 
grow successfully," reports Rob­
ert D. Love, founder-trustee of 
the Wichita Collegiate School, 
now in its sixth year of operation. 
The school, supported by the 
parents and not the community 
or public school system, started 
with 27 children of a dozen par­
ents and four teachers. Now it 
has 300 students, a staff of 30, 
property worth almost a mil­
lion dollars and offers pre-school 
through grade 10. 
Mr. Love says that his son, 
rated the best reader in his 
fourth grade in public school, 
couldn't read the front page of 
a newspaper. This was not good 
enough, so parents got together 
to found a religiously based, non­
taxed school, with teachers who 
can teach. Starting with grades 1-
5, they have added a grade a year. 
"No one is forced to our school 
or support us after they leave. 
We are sensitive to those who 
are in school rather than those 
on the outside. We are well up 
in the range of the best schools 
of this country." 
Mr. Love believes that anyone 
can start a similar school who 
places education high enough on 
their value scale. Finances will 
be forthcoming, if the desire is 
present. 
Locates Land 
In Central A.merica 
Paul Marks (Box N, Los Banos, 
Calif.) directs Youth Resources, 
Inc., which we described in our 
May 196 5 issue. Wanting to em­
phasize homesteading and home­
stead-Community, Mr. Marks dis­
covered suitable land in Califor­
nia was very costly. In November 
of 1965 he went· to Central 
America to investigate possibili­
ties of developing a land-based 
community there. Part of his 
enthusiastic report follows: 
"I've just returned from a mar­
velous 60-day tour o.f the Central 
American countries. I went to· in­
vestigate the social and educa­
tional conditions as well as to 
look at land where an intentionail. 
village and special school might 
be established .... 
"After looking at a number of 
areas and specific parcels with 
the village -school idea in mind, I 
found a beautiful, developed 
farm in the highlands at 3300 
ft. Climate is ideal. There are 
pine and oak forests all around. 
The place, developed for 16 
years by an American, is located 
75 miles from a market city. 
Many crops abound (oranges, 
grapefruit, tangerines, mangos, 
bananas, pineapples). Amazingly 
a large patch of black raspberries 
yields a fine year-round crop. 
The only problem with them is 
that numerous colorful birds like 
them too. But our feathered 
friends have scattered the seeds 
along a pretty stream which 
runs through the 600-acre pro­
perty, so there are many rasp­
berries growing wild. Limes and 
lemons also produce abundantly 
along the creek, which flows all 
year. Every vegetable is grown 
here commercially and they all 
thrive. The farm is for sale at a 
very reasonable figure which in­
cludes cost of machinery and a 
nice Guernsey herd of 60. 
"Our plan is to locate 10 or 12 
congenial families who have com­
mon interests. For a minimum 
amount of cash each family can 
purchase a portion of this farm. 
The balance can be for a school 
and perhaps a quiet retreat for 
Americans-where they can get 
away from it all for a week or 
more. 
I will call him Theo. He is a 
farmer and animal trader, quick 
to trade in almost anything if 
it promises a profit. Though 
I've called him friend for 50 
years, I must say his ethics are 
shocking. 
He bought a three-acre place 
with house and barn adjoining 
his farm. It came cheap; the 
Basically, nothing was right 
with the house. A pinched cellar 
lay under the sitting room and 
stairs to the poor bedroom up. 
The rest of the long after sec­
tion, kitchen, former wood sheds, 
were devoid of cellar or pro­
per foundation. As a result this 
whole section was off level and 
wracked. Theo had pulled boards 
and plywood from the walls, ex­
posing the structure as possibly 
the result of a protracted night-
mare. 
Theo had a plumber install­
ing a slapdash bath. Part of 
the heating system protruded 
When the dressing is done to 
taste, pour it over the salad, 
tossing lightly until all parts are 
well coated. Stick a big yellow 
dandelion blossom in the top and 
sprinkle in a circle around it the 
grated yolks of one or two hard­
cooked eggs and salt if neede<l. 
"I hope we can find families 
who do not drink or smoke, and 
who want to help develop a real­
istic educational program for 
their children. Do you think 
there are people left in America 
with a pioneering spirit, who 
would have the fortitude to leave 
the U. S. (a short distance) in 
order to build a good life in the 
land? Land that is not inflated, 
and is affordable." 
[We will carry next month a 
description of general conditions 
in Central America by Mr. 
Marx.-Editor] -C. Wade Swiger 
"IT IS MY PLEASURE" 
wrote David Stry of Cuer­
navaca, Mexico, "to send 
you $20 for the School of 
Living Headquarters Fund." 
And it is our pleasure :to 
receive it and acknowledge 
his initiative. A nice sur­
prise-without any appeal 
or "Fund Drive" recently. 
Activity at the Old Mill, 
Heathcote Rd.. Freeland, 
Md.. will be renewed dur­
ing Spring and Summer. 
Annual Workshop there is 
scheduled for Aug. 6-14. To 
assist in restoring the old 
stone mill for efficient use, 
write Mrs. Dee Hamilton 
at ±he Mill. 
Publications For 
The Homesteader 
National Stock Dog magazine. 
quarterly, $2 a year, $5 for 3 
years. E. G. Emanuel, Rt. 1, But­
ler, Ind. 46721 
Peace of Mind Thru Nature, 
$1. Backwoods Journal, Paradox 
5, N. Y. $2 a year, sample 35c. 
Hygienic Review, $4 a year. 
Herbert Shelton, .,Editor. Box 
1277, San Antonio, Texas. 
California Homeowners, quar­
terly, $2 a year. 1561 N.- Gower, 
Los Angeles 90028 
Dairy Goat Journal. monthly, 
$2 a year. Box 836, Columbia 35, 
Mo. 
American Rationalist, $4:50 a 
year, liberal religious viewpoint. 
Box 742, St. Louis, Mo. 
Mankind Go Home, by Russel 
Jaque, simple life, handcrafted. 
$2 · from School of Living. 
Go Ahead and Live! 200 page 
record of young couple's effort 
to set up a homestead and solve 
living problems, by M. J. Loomis 
and others. $4 from School of 
Living, Brookville, Ohio. 
Meetings 
For meetings in New York 
City, write Selma Yaswen, 339 
E. 94th St. 
For meetings at Old Mill, 
Heathcote Rd., .Freeland, Md., 
write Mrs. Dee Hamilton there. 
July 2, 3, 4 there will be a 
Homestead Festival and Ohio 
State Meeting of School of Liv­
ing, at Lane's End and Ralph­
Rose Smart Homestead (R FD, 
West Alexandria, Ohio). 
July 5-Aug. 5-Intensive study 
for 8 to 10 qualified persons of 
Major (End All War) Problems 
of Living, at Lane's End Home­
stead. Mildred Loomis, discus­
sion leader. Also training in 
writing, group process and per­
sonal dynamics. Students will 
maintain themselves in our 
building. Fee, $10 a week. 
Apricots For 
A Cold Climate 
"The Manchurian apricots are 
hardy in the coldest places. Like 
the Hansen apriicot, they appar­
ently have an almost frost-proof 
blossom and can set fruit even 
if the blossoms are caught in a 
late spring frost. 
"They come from a country 
where temperatures get as low 
as 50 and 60 degrees below zero 
in winter with late spring frosts 
as a rule, and where hot dry 
weather prevails in summer, up• 
to 115 degrees, during long per­
iods without rain. Yet even these 
adversities do not seem to bother 
these hardy apricots from thriv­
ing and bearing heavy annual 
crops of fine large fruit." 
The above is from a brochure 
called New Plants, Brookings, 
S. D., by N. E. Hansen, a pro­
fessor at South Dakota State Col­
lege who helped develop this 
apricot and other hardy fruit for 
cold climates, including plums 
and bush cherries. 
Prices are reasonable: 18"-24" 
for 75c. 3 for $2: 2'-3' for Sl or 
3 for $·2.7 5; 3<4; for $1.50 · or 3 
for $4. 
The interest on the national 
debt is about 10 billion dollars a 
year. This is equivalent to all the 
income taxes paid by those with 
annual incomes up to $6,000-
41,000,000 taxpaye-rs that is. 
